APPETIZERS

Pita Chip with Red Beet Hummus and Olive

Shrimp Cocktail GP) 2

Mini Cheese Platter 2

SALAD

Entree size 6 Small size 2

Tuscan Panzanella Salad with Pearl Mozzarella

Cherry Tomato, Cucumber, Red Onion, Garlic Herb
Croutons, Kalamata Olives, Dijon Honey Dressing

Classic Caesar Salad

Romaine, Garlic-Herb Croutons, Parmesan,
Caesar Dressing

Saratoga Chopped Salad GF)

Romaine or Iceberg, Tomato, Avocado, Corn, Bacon,
Hard Boiled Egg, Blue Cheese

Asian Salad GP) 4

Napa Cabbage, Bell Pepper, Carrot, Celery, Scallions,
Wonton Strips, Toasted Cashew, Cilantro

Available upon request
Cucumber, Bell Pepper, Beet, Olives, Red Onion

Anchovy | Salmon 4 | Shrimp 4 | Chicken 3

Your choice of dressing
Ranch, Blue Cheese, Italian, Balsamic, Soy Sesame

SOUP
Chicken and Rice Soup P 2
Chicken Mulligatawny Soup @GP 2
Soy Chicken Mulligatawny Soup (GF) OL 4 2

BUILD YOUR OWN SANDWICH 6 (1)

MANOR LUNCH 03.27.23 MONDAY

CHEF'S CREATION

Pineapple Teriyaki Grilled Flank Steak (& 10

Served with Saffron Basmati Rice and Broccoli with Red
Bell Pepper and Pearl onion

ALTERNATIVES

Choice of Bread

White, Sourdough, Marble Rye, Dutch Crunch, Ciabatta,
French Roll, Multigrain

Choice of Protein

Smoked Ham, Smoked Turkey, Pastrami, Salami, Bacon,
Egg Salad, Tuna Salad

Choice of Cheese
American, Cheddar, Provolone, Havarti, Swiss

Condiments

Mayonnaise, 1000 Island, Lettuce, Tomato, Red Onion,
Avocado, Pepperoncini, Pickles, Sauerkraut, Coleslaw

DESSERT

Baked Apple Custard 2

Blueberry Crumble Pie 2

Saratoga Signature Angus Burger 9(1)

Your choice of Caramelized Onion, Cheese, Bacon, or
Avocado

Saratoga Signature Homemade Pizza 7(1)

Your choice of cheese, pepperoni, meat lovers, or
vegetarian supreme

Sides GP)

French Fries, Sweet Potato Fries, Potato Chips

Items marked with a @ are considered heart healthy

GLUTEN-FREE@ DAIRY-FREE VEGAN@ SPICY’

( ) a number of sides included in the dish, 3 points if you order extra

Menu items may be subject to change due to availability

For items not on the menu, ask your server for the availability

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



MANOR DINNER 03.27.23 MONDAY

ALTERNATIVES

APPETIZERS SOUP

Mini Crab Cake with Lemon Aioli Chicken and Rice Soup &P 2

Shrimp Cocktail GP 2 Chicken Mulligatawny Soup @) 2

Hmi Chagse Flatter g Soy Chicken Mulligatawny Soup GF) OL - 2

SALAD CHEF'S CREATION
Entree size 6 Small size 2
Served with assorted dinner rolls and infused Three Meat Three Bean Chili @GP ) 1(2)
olive oil by request
Your choice of infused olive oil Pan-Seared Mahi-Mahi PO 1212
Roasted Garlic, Chili Lime, Citrus Herb Sun-Dried Tomato Olive Tapenade

Penne with Italian Sausage and Black Olive 11(1)

Avocado Greek Salad with Pearl Couscous 4
Herb Citrus Olive Qil

Classic Caesar Salad

Romaine, Garlic-Herb Croutons, Parmesan,
Caesar Dressing

Saratoga Chopped Salad GF)

Romaine or Iceberg, Tomato, Avocado, Corn, Bacon,
Blue Cheese

Available upon request
Cucumber, Bell Pepper, Beet, Olives, Red Onion,
Sautéed Mushroom

Anchovy | Salmon 4 | Shrimp 4 | Chicken 3

Your choice of dressing
Ranch, Blue Cheese, Italian, Balsamic, Soy Sesame

Vodka Sauce

Vegetable Barley Stew with Soy Chicken GF) (v) @@ 9(2)

Mushroom

STARCH AND VEGETABLES

Bacon Jalapeno Cheddar Cornbread )

Oven Roasted Chicken GP) 9(2)
Brandy Peppercorn Sauce
Grilled Filet Mignon G 15(2)

Cabernet Mushroom Demi

Saratoga Signature Angus Burger 9(1)

Your choice of Caramelized Onion, Cheese, Bacon, or
Avocado

Saratoga Signature Homemade Pizza 7(1)

Your choice of cheese, pepperoni, meat lovers, or
vegetarian supreme

Pan-Seared Salmon (GF) 10(2)

Roasted Garlic Lemon Sauce

Your Choice of Starch GP

Onion Rings, French Fries, Sweet Potato Fries, Baked
Potato, Baked Sweet Potato, Brown Rice

Your Choice of VegetableGP) @7 (v)

Asparagus, Broccoli, Cauliflower, Green Beans, Spinach,
Green Peas, Carrots

Roasted Shaved Brussels Sprouts SHEDIOL 4
Balsamic Maple Glaze

DESSERT
Baked Apple Custard 2
Blueberry Crumble Pie 2

Items marked with a @ are considered heart healthy

GLUTEN-FREE@ DAIRY-FREE VEGAN@ SPICY’

( ) a number of sides included in the dish, 3 points if you order extra
Menu items may be subject to change due to availability

For items not on the menu, ask your server for the availability

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
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